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World Population Increase 



Web MD: 2,000 Calories for Women     

2,400 Calories for Men 

Source: Evoke.ie, Aug 2014 



Simple Carbohydrate Intake 



Higher Demand for Calories 



Interesting Food Facts 

 By 2030, global food demand is expected to rise by 35%. 

 

Source: Jordan Elton, Nov 2014 



Interesting Food Facts 

 “Free From” - Foods and Beverages 



Interesting Food Trend 

 Clean Food – Simple Food 
 

 Ingredients: White Boneless Chicken, Water, Food Starch-Modified, Salt, Seasoning (Autolyzed 
Yeast Extract, Salt, Wheat Starch, Natural Flavoring [Botanical Source], Safflower Oil, Dextrose, 
Citric Acid), Sodium Phosphates, Natural Flavor (Botanical Source). Battered and Breaded 
with: Water, Enriched Flour (Bleached Wheat Flour, Niacin, Reduced Iron, Thiamin 
Mononitrate, Riboflavin, Folic Acid), Yellow Corn Flour, Bleached Wheat Flour, Food Starch-
Modified, Salt, Leavening (Baking Soda, Sodium Acid Pyrophosphate, Sodium Aluminum 
Phosphate, Monocalcium Phosphate, Calcium Lactate), Spices, Wheat Starch, Dextrose, Corn 
Starch. 

Source: McDonalds Corporation 



Interesting Food Trends 

 Protein – Vegetable and Animal 

 Fiber and Resistant Starches 

 Healthy Fats – Omega 3/6/9 Balance 

 Vitamins, Minerals, Nutrients 

 Water 



Interesting Food Trends 

Sustainability 



Interesting Food Trends 

Food Safety 



Pulse Crops Nutrition Profile 



Nutritional Appeal of Pulse Crops 

 Components of Peas 

 Source: USDA Nutrient Database 
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Dry Pea Nutrition 



Dry Pea Fractionation Process 



Dry Fractionation Process 

Product % Moisture % Protein % Starch/Sugars % Fiber % Ash % Fat 

Whole Peas 8 22 48 18 2 2 

Protein Fraction 9 53 30 1 5 2 

Fiber Fraction 8 2 1 87 2 0 

Starch Fraction 9 12 75 1 2 1 

Table 3: Dry Fractionation Process – Fraction Nutrient Composition 
Source: Pulse Canada 



Wet Fractionation Process 

Product % Moisture % Protein % Starch/Sugars % Fiber % Ash % Fat 

Whole Peas 8 22 48 18 2 2 

Protein Fraction Dry Basis 85 8 1 4 2 

Fiber Fraction 8 2 1 87 2 0 

Starch Fraction Dry Basis 1 99 0 0 0 

Wet Fractionation Process – Fraction Nutrient Composition 
Source: USDA Nutrient Database for Standard Reference 

 



Pea Protein Isolate 

Source: Burcon.ca 



Pet Food Formulations 



U.S. Pet Food Sales  

 U.S. Pet Product Growth Projections 2012-2017 

 Source: Euromonitor International 

 



Pulse Flours 



Baked Goods 



Snack Chips and Crackers 



Spreads, Dips, and Butters 



Meat Free Proteins 



Protein Supplements 



Opportunities in Food Manufacturing 

 Provide the World with Excellent Nutritional Value for 

Optimum Health and Wellness 



Northern Crops Institute 



Northern Crops Institute 



Northern Crops Institute 

 Contact 

 

 Northern Crops Institute 

NDSU Dept. 7400, PO Box 6050 

Fargo, North Dakota, USA 58108-6050 

 General Email: nci@ndsu.edu 

 Dr. Neil C. Doty Email: neil.doty@ndsu.edu 

 Phone: 701-231-7736 
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